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be kept against the evil day of iliness or
accident,

“Thig same keeping is a matter that
has goo little attention. The absorbent
propérties widch are one of the virtues
of linen disposc it to mildew and must
when improperly stored, Many a care-
ful housemother is dismayed, upon un-
packing the cherished gtores of her linen
chest, after her return from the summer
Y on, to ind napery and body cloth-
spattered with tiny brown spots—
ke freckles,’' as ope distressed woman
!wrote to mae the other day. She was the
more astonished because the chest was
left in a dry close!, opening out of her
tbedroom, ‘A hot, v place,” she sald.
iL‘.nﬁ:zs must have alr, and a change of
alr now and then, or they will ‘freckle!’
My own linen room—as I llke to call it,
although It is only a lght closet—ig one

rat

| an
L

of my weaknesses 1 let nobody but
myself put away or glve out so much
as a towel When the week’s wash s
sent upstalrs 1 sort it with myv own

hands, allotting to each article its prop-
er place. 1 observe a regular system of
rotation In the use of counter-
bureau scarfs, plllow cases, tow-

sheets,

panes,

els, table cloths, and the like, Those
which were washed this week are laid
apart from last week's supply. Beds

with freshiy
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We have heard her say 1t ;

g0 often, and she is =8 !

be un sScious i :

1

each repetiti ver } used ti
phrase before ind
when it siips fror
presages met » |
worth faT t t
ran around the
speaker, |
“For example, I don't like to see 2
n one, for that mat-!
yareheaded 1!
that it may €
to ride astride in |
the old wi I el |
the side dle

i@t
sigh
he

in

to

did not

ris i

It wasn't very long ‘

e that Byron—who \\JS%
reverse of fastidious

est against the tl ew

rou may take—

! om seeing a

girl wi the room with a
man’s I about her walst and her
head on s shoulder Custom has

made it proper. But I do not think the|
waltz graceful in any of its variations. |

Bon nes it is grotesque. As, for in-
E&tance, when, as I saw, at a large affalr
&t Bar Harbor, some years ago, a young

Tellow wind himself into a gigantic
cocoon by catching his heel in his part N
ner's long and whirll so fast|

that a faw turns brought the couple up
all standing face to It was «
vulsively fTunny teo everybody
the pritcipals in the scene
#&lad the girl was not my

“That was not what [
of! Mrs. Bistre was spe
exquisitely fine cambric
been buying

face

on-

ept
But I was
ughter! |
gan to speak)
King
:ets she

1

De

of the

has
¢

and at what an evorbit

price.” !
“Positively ruinous!” ejaculated that
lady. “I really can hardly think it was
moral for me to get them. Mr. Bistre!
says there must be a trust in cam-|
brics.” |
“I was brought up to think |
sheets the ne ultra of i
ings,” Mrs sighed, in lv.:-}\-r;
r niscence “It was like a sweet |
breath from the past when, at a visit 1|
paid to a Delaware coloni Lun:sw('-:ul?
|

last year, | 18 put to eep between
8 f as my pocket handk
mmed with real old lace, and|

one corner thée monogram of |

my hostess’ mother and the date ‘18307
They were to me the very poetry of
slumber robes.”

“At |

“Heavenly eried Mrs, Martin.
the South everybody wheo is aanybody|
hae en sheets in summer. Some use
no ng else at any season. Yet a fash-|
fonable woman told me the other day|,
that she ‘couldn’t bear tha feeling of|
linen sheets!” Do you know I c.nlghl{

myself wonder
common stock!

This going a little too far rnr!
some of us, and we explained that it
was quite possible for one to be of
good llneage and well-bred, yet not con”

r&idrr linen sheets o necessity of gentle
living.

i1

if she were not of|
{
was

Mrs. Gray had a funny story to tell
of two old sisters in New Jersey-—both

| usage, I

yws for many a year and living in
an ient homestead—who mentioned
to her that they made a point of keep-
ing one pair of real linen sheets on hand

and

e of death, you know

“What ce
minds witl
expilailr

Mrs, Sterling knew

“In the very old times of our coun-
before we shed our ‘cld country’
customs, and sought out Iinventions of
our own, it would not have been
thought decent to ‘lay a body out' in
anyvthine but linen. As soon as it was
prepared for the shroud, the bed on
which it was to awailt the coffin was
made wup with lnen If
family was too poor to
were borowed from a neighbor.

had in their
did not
the narrator.

nnection ath
nen sheets

oncluded

they

try,

sheets,

they

“Perhaps because ‘fine linen' has hon- |

orable mention in Holy Writ, a sort
reverence {s attached to it in
Apart from the value given by
and superstition, linen of any
qu y 1 advantages over cotto
it be ignored.

minds.
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which cannd
“It goes without sayving that a cotton
handkerchief is a solecism—an
¢ rt, to taste and
it*as filne as a cobweb, it is
For such uses linen's—not
only. wear." It is
otton is heating to the fevered
In the slekroom and in the hos-
it indispensable. Or
W

to
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those
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say

the comparative merits of the two. AS
a child, 1T was taught that to throw
bit of old linen away was a sin,

that I am old, I have not departed from
the way in wi
respect

a

al, ‘cannot be bought in the

arket
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Now, |

1 Which I was trained in this|
Sort, old, worn-out linen,’ says |
friend, who is the superintendent of a |
{ cancer hos

plac yet we must have it. If|
house ould recollect this neces-
sity 1 save for our suffere rs every |

serap which is too “tender'” to be of use
to them, and send to me, it would be a
essing those who know nothing ot our
conaitions cannot appreciate.’ ”

“You make me feel like a eriminal!™
cried Mrs., Greene, ““Why, 1 packed off
a roll of linen rags to the vapaer mill
this very day!"

“See that you never do it again!” re-
turned the hostess, with mock severity.
“Linen pillow cascs are a must-have to
the well as to the sick In hot weather.
Every family should have a supply on
hand the yvear ‘round. If they are too
expensive for everyday use, they should

and
were

taking

towels I
washed

draw uppn those
several weeks ago,
them in due order—an order
known to myself alone—which insures
the even wear of each set. [ take each
new supply from the bottom of the pile,
working gradually upward until ail have
gone through the laundress’ hands, It is
a pri tive process, Jearned from my
mother, but I have found no _etter.,”

Mrs. White had been visibly restless
for some minutes. She broke the ‘hread
of the lecture at this point,

Exactness in Little Duties,

“Pardon me! but is it worth while to
spend as much of the gray matter that
distingulshes us from the brutes that
perish—thoughtflakes, you know—in con-
sidering from whiclh of, say, twenty
plles of woven flax, shall be drawn the
plllow cases for the servants’ bed? Doeg
not this long and serious discussion of

| a subject better suited—excuse me again

~—for the talk of our mailds than for-
drawing room chat—does it not, I say,
BO 10 prove that we women are a8 men
insist. deficlent In the sense of propor-
tion?""

The criticism was felt by the rest of
us to be Qi-judged, if nat {ll-bred. By

general consent, we had fallen into the
way of bringing domestic problems of
every kind to the hospitable tea table
for debate and solution. Our informal
coterie was not a woman's elub, nor yet
a fashionable function!

Before even Mrs. Martin could find
her tongue, Mrs. Sterling put out her
hand for a dainty volume that layv on

a desk within arm's length. Her smile
was never gentler; her volce was steady
and sweet:

“Have [ ever talked t» you of and out
of this little book? I ecall it ‘'my dally
tonic.” May I read something I
found in it today?

“ ‘Definite work not
whieh is eut and squared fo

you

is always that

r us but that

which comes as a clalm upon the con-
science, whether It's nursing In a hos-
pital or hemming a handkerchief’

“Intelligent attention to househald
duties ‘comes as a clalm upon my con-
science.’

“Here is another ‘brecer:

“ 'Exactness in little duties Is a won-
derful source of cheerfulness.’

“A man, one of our critics, sald that—
no less a person than F. W. Faber

“And our own Gr Heart, a man of
the world, a world that Is ever s0o much
better for his having lived In 1t—J. R

Lowell—-writes of his perfect woman
“*No simplest duty s forgot

Life hath no dim and lowly spot
That doth not in her sunshine share.
fhe doeth little kindnesses
Which most leave undo
For naught that sets one heart at ease,
And giveth happiness or peace

Is low.csteemed !r

- desplse

“And there is a
!mm!m«« «n a
closet, and ecomfo
linen, down to the last shred of lint

scraped for a cancer hospital

Screers for Summer Houses.
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make them up
For badroom= nothing glves reater
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satisfaction than a plain th

of wood to match the fur

1y covered with gray cretonne or chintz
In the same tone as the other room de-
corations. Most cool and airy also are
screens in which white doited swiss—a
very large dot is particularly stylish—is
ruffied over plain panels of pink, blue,
green, or yellow satine. The swiss should

be run on the rods by a casing., with
an inch haading both above and below.
Softly shirred silkcline is also much

vsed for bedroom screens. These in the

|

!

i

{ Alsao,

new woathered cak frames are particu- |

larly good style.

The plain matting screens so service-
able and cool-looking are less used than
formerly though, like certain patterns
in silver, they have a racuity of holding
their own.

For downstairs, either
dining room, the weatl
is in high favor.

One of specially good appearance was
made up with a tapestry denim “stretch-
er” shining through an all-over wooden
design of the weathered oak.

A  unique summery screen was of
green burlap below, with a twelve-inch
panel at the top of each of the four pan-
¢ls, on which was painted a woodland
scene typical of the season.

Still ancother sereen and one easily
copied at home in any cclor or flower
Was of dull blue denlm, over the surface
of which great bunches of dark red pop-
pies, with their green lecaves, were ap-
pliqued.

A8 most of these screens can be cop-
jed at small cost or can be bought for
little riore, every woman should see to
it that her bedrooms, at least, are pro-
vided with one to cut »ff the view of
the washstand or to stand between the
bed and an open window on cool nights,

in
ed

library or
oak frame

| to let the alr in, and in so doing turnel
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mented upon a faded It was
green in strips, faded y vellow
Thesa s vére made brig Ereen by
the use of blue dye. 1 deepened the al-

ternate stripes of red by applying red|

dve¢ No one would guess that it had
X dyed on the floor. It is a very di '
ferent lookIng carpet now—immeneely
fmproved R

If “H. L." would llke further particy-

g
aer

my

lars, please give
not see why It would not do equaliy well
Bruss if one would use dye in-
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Mra. F. A, P, West Valley, N. Y.

The Use of Rotten Stome.

Our next letter is from the
war — otherwise,

seat of
the kitchen of the
writer, One may be sure it is a pleasant
kitchen, through which the fresh
has leave to wander at its will. There
is rocking chalr for weary moments
when rest is a duty, and in one corner
near a vine-shaded window, we place the
brisk, brave housemother at another ta
ble than that ‘draped by the fron
sheet

1 leave
lines to

air

my {ron
the Ex
be

E to
Ige
ed

address a few |
Council Board,
1f“I may the privilege.

L B. B. _way of preserving eggs |
for winter use is the same as min

€, and

May I ask how to clean and brighten
“h

mine has never failed. If “H. G. .|
would keep hers in a place wi the |
salt wi remain  slightly moist she |
might find it more successful—the pro-
cess, I mean. !

|

a steel frying pan whi has darkened®
how to use rotten stone? {
I find both profit and pleasure in the
“chats.”” Mrs. M. A. (Pakenham, Ont.)

Discover the use of rotten stone by
aking it Into a paste and coating th=
¢l utensil with it, having first washe
well in hot suds 1 wiped it per-
dry with a wo« 1 eloth, rubbing
to get off the loore rust. Leave
Then
and dry, pow-
sh the stesl.

n

it
fectly
hard
the paste on for a day or a night,

with hit
dered, rotten stone po

Rotten stone was a favorite cleans-
ing medium with our grandmothers,
and is returning to favor in the sight
of thejr grandehudren, after ma Vears
of comparative disuse It is a sort of
clayey limestone, which, by exposure to

a of flannel

the weather, has hecome friable. When
pulverized it Is a soft, velvety dust, ex-
celient for cleaning brass and other
meta!s.

Using Old Rubbers.

The person who complained of the un-

worthiness of old rubbers—asserting
that they are lHable to leak at the secs
ond using—has, no doubt, in opening

her cans used some sharp lustrument
up the edge of the zinc. If she will lay
this cover on the table or other flat
surface and with a hammer “head” il
down even she will require but one rub.
ber for two years—and the remedy is
s0 easy!

A. BUTTINSKY (Tornwanda, N. ¥.).
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More About Canning.
Much of

space today will be de-
voted to cany —a business
grosses the thoughts of hundreds
housemothers at this time of vear.

provision for the appetite of one's fam-

our

ily in the winter makes the labor im-
perative when days are hottest, and
heart and flesh rebel at the thoughts of

standing over a roaring fire for hours,
the steam of cooking sweets in the nos-
trils and the reek of boiling vegetables
warring against the idea that ithe par-

bolled woman will ever endure lo eat
them.
Our correspondent, whose directions

are given first, meets the necessity gal-
lantly, and takes hold with a will:

As the canning season is upon us, let
me add my mite of help to your already

helpful corner by telling my sister
housewlves how 1 <an Jruits without
Sugar

Peaches, tomatoes, rhubarb, black-
berries, ete., retain to a remarkablg de-
gree the fine flavor of fresh fruit if
canned in this way. For the last nine
years 1 have put up two pars of each

kind annually and never had one spoil,
There is no reason why any fruit canned
without sugar should not keep if the
tops and the rubbers are in perfect or-
der. Some of my jars have been nine
years in use

Do it in this way and you will have
no trouble as to Kkesping what yvou put
up;

After filling jars to overflowing screw
down the tops; tnrn the jars upside
down; if you hear the air hiss in escap-
ing, your tops or therubbers are defec-

¥

|

|

tive. Take a can-opener and press hard,
running it around the rim of the cover,
s this is by now hot  the edge may be
pressed down into the rubber sc that
it is hardly practicable ta remove It
again. And here is another little hint
that may be of use to many. In open-
ing a can I run small paring knife
around the top between rubber and jar,
then loosen a bit of the rubber by help
of the point of the knife and puil the
rubber from under the cover, after
which the top may be removed without
injury to it, and more quickly than by
hot water, 1 forgot to sayv the Jars
should stand in hot water while you are
filling them

a

PEACHES

Stone, pare and halve the fruit, which
should be sound and not overripe. Use
a half p of water to each pound of
Put over the fire, heat gradually
and boil slowly for twenty minutes. Fill
vour heated jars with the boiling fruit,
dipping from the kettle with a perfor-
ated strainer. When each jar is three-
quarters full in enough of the still

~1

boiling julce to r it over and
down the tops. Tt D “ie B
fitted to their places before t}

{ s begun,

in

Peaches canned this manner with-
out sugar are nice for ples, for short-

| cake or to be eaten at breakfast with
cream and sugar as when fresh. When
used as a dessert, open about fifteen

! Add just encugh we

|

i
i

minutes before serving and sweeten to
taste.
I ean rhubarhb in the same way, after

peeling and cutting it in short lengths.
to prevent pur
ey enough with-
ite longer than

ing, a8 the rhubarb is j
out it. Boil not a min

!{s needed 1o heat the fruit thoroughly.

OMATOES
Peel, half or gquarter, accord
r off about one-third
s juice and boil slowly about
utes after the boil really be
» jars to overflowing fr

o should re

boil

of

ly and securely, and you
s fresh when you come
if they had been just

I never put salt or sugar into
in canning.

gathered.
tomate

/1

Strained through a sieve and canned
hot th are nice for soups and sauces,
for tho prefer them without
seeads

Don't publish this if you think it is
too long e noticed from time to
time eries as to the best method of

tomatoes without josing their
d color, and thought this
ymebody
ave been of any assistance I
1 K. E B
lcome always, We are

ing

certain of getting something good when.

ever yvou put pen to paper in our behalf,
I wish hundreds of other housewlves
would follow your lead in telling their

which en- | sister workers how they have made ex-
of | periments
Wise |

fleld whers we
v have succeeded

in the wid
are all tofling: how the)

and even of their failures. As 1 have
said and written times without num-
ber, the next best thing to knowing how
to do a thing right is to know how not
to do it.

p

Exclude the Rays of Light.
Without wvanity, I may
myself upon the fact that my “canned
goods” (as the now creatfallen “pre-
servers”’ and packers call them) keep
well from one season to the other. That
they do not hold over from year to year

congratulate

is because they are all eaten up. I ate
tribute my good fortune, in a large
measure, to my practice of wrapping

every jar of frult or vegetahbles in what

|is known as “butchers’ paper.” 1 keep
| them in a cool, dry place, and the thick
envelope secures the darkness requireq
to retain coler and integrity. For—as
every housekeepsr and cook ought to
know, if she does not—light works a
chemical change in the character of
| acids and of sweets that turn to acid
| urdér certain clrecumstances. Further-
more, the heavy paper helps maintan

the equablé temperature without whicit
preserved foods are almost sure o

spoil.
M. A. H. M, .(Providence, R. L).

A new"and acceptable contributes, /



